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Corn Borer Conference and Japanese Beetle Hearing 


Reports submitted at the final session of the corn borer con- 
ference which was held at Detroit on September 23, following 
a two days’ field trip in Ohio, Michigan and Ontario, show that 
the campaign carried on this year was successful not only in re- 
tarding the spread of the borer, but also in bringing the farmers 
in the infested territory to a new point of view on both the real 
menace of the borer and the possibility of its control. 

Scouting now being carried on reveals that the borer has 
spread into new border-line territory where it previously had 
not been discovered, but as this scouting is on a broader scale, 
better organized, and with more experienced men in the crews, 
the new corn borer areas very probably represent new discovery 
as well as new infestation. 

More complete information on the spread of the borer and 
the degree of infestation will be available when the field survey is 
finished; but the results thus far reported indicate that the 
major purposes of the campaign have been accomplished, and 
that continued education of the farmer, combined with such regu- 
lations as the Federal and State authorities may find necessary, 
should serve to protect the interests of canners and corn growers 
so far as this may be possible. A report of the conference is be- 
ing prepared by the Bureau of Entomology, copies of which we 
are arranging to obtain for canners who write to the Associa- 
tion for them. 

It would seem, however, that no sooner are measures de- 
veloped for the suppression of one important insect or plant 
disease, than some other pest appears for which no control is 
available. 
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‘Recent developments with regard to the Japanese beetle 
have indicated that it may also prove a serious menace to the 
corn grower. It has been found at the headquarters of the 
Japanese beetle work at Riverton, N. J., that this pest, in ad- 
dition to denuding orchards of fruits and leaves, was feeding 
on the silk of young sweet corn, which prevents pollination of 
the grain. 

The Japanese beetle has been established for some time in 
New Jersey and in portions of Pennsylvania, Delaware, New 
York, and Connecticut, where quarantine and inspection meas- 
ures have been enforced to retard its further spread. Recently, 
however, the insect has been found to occur also in Maryland and > 
the District of Columbia. A public hearing to consider the ad- 
visability of including Maryland and the District of Columbia 
in the quarantined area on account of the beetle will be held 
October 6, at the United States Department of Agriculture. 


“Vitamin Concentrates” Bogey Bobs Up Again 


From time to time the canning industry is circularized by 
manufacturers of certain “vitamin concentrates” who urge that 


these wares be added to canned foods to increase their vitamin 
content. Some of these circulars either display a total lack of in- 
formation on the vitamin content of canned foods, or are at- 
tempts to capitalize earlier information on vitamins not substan- 
tiated by later research. 

One of the Association’s members has just sent us a circular 
of this kind from a foreign manufacturer, Which states that the 
vitamins in canned fruits and vegetables are destroyed com- 
pletely in the canning operation. Nor are such statements con- 
fined to foreign propaganda. 

Members are requested to bring to the Association's at- 
tention any communications of this nature they receive in order 
that steps may be taken to discourage unwarranted criticisms 
of the nutritive value of canned foods. Not only are such pre- 
parations totally unnecessary in canned foods, but they are 
usually if not always sold under incorrect representations re- 
garding their nature. 

When the work on vitamins was begun, several firms were 
advertising extensively that their products were of special im- 
portance to those consumers who were so unfortunate as to find 
it necessary to consume large quantities of canned foods which 
had been robbed of their vitamins by the canning operation. 
The work on this subject done jointly by the Association's re- 
search laboratory and Dr. Eddy of Columbia University, New 
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York City, has shown definitely that canned foods are at least 
as rich in vitamins as the same foods freshly cooked from the 
raw products in the kitchen. Since results of this work have 
become known, criticisms of canned foods by manufacturers of 
vitamin concentrates have almost been discontinued. They crop 
up occasionally, however, and the Association wishes to be ad- 
vised of such criticisms whenever they are made, and especially 
of circulars recommending the addition of such vitamin concen- 
trates in the manufacture of canned foods. 


Will Consider Regulation of Motor Transportation 


Regulation of motor-vehicle lines, especially those engaged 
in interstate operations, will be one of the important subjects 
for consideration at the Thirty-ninth Annual Convention of the 
National Association of Railroad and Utilities Commissioners 
to be held at Dallas, Texas, on October 18-21. One entire ses- 
sion will be devoted to the motor-vehicle question. 


Seeks Views on Simplification of Glass Containers 
The Division of Simplified Practice of the U. S. Department 


of Commerce is communicating with a number of trade associa- 
tions interested in the manufacture and use of glass containers, 
to obtain an expression of opinion relative to the desirability of 
simplifying or reducing the varieties, sizes, shapes, etc., of glass 
containers. 
Navy to Buy Canned Prunes 

The Navy Department has asked for bids (Schedule 7764), 
to be opened October 11, on 400,000 pounds of canned prunes 
for delivery at Mare Island, California. Copies of the schedule 
are available from the Bureau of Supplies and Accounts, Navy 
Department, Washington. 


Endorsement of Canned Vegetables in Good Housekeeping 

An excellent answer to the question “What's in a can of 
vegetables ?’’ appears in the October issue of Good Housekeeping. 
An illustrated article by Dorothy Marsh of the Cooking Depart- 
ment of that magazine presents in concise and interesting form 
many facts that canned vegetable users ought to know. Canners 
will want to read the entire article, which will reach hundreds of 
thousands of homes, but there is given below the summary, 
prominently displayed on one page of thearticle, of “The Truth 
About Canned Vegetables.” 


Canned vegetables are very fresh vegetable: preserved by heat; they 
lose little of the nutritive value of the raw prodact. . 
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” Coaned vegetables may be a valuable asset in supplying the various 
tamins. 

No chemical preservatives or artificial colors are used in the canning 
of vegetables. 

Canners do not use copper salts for greening any vegetables. It is 
against the law. 

The liquor in canned vegetables is pure water, or water to which salt 
is added. It contains flavor and food value, including mineral salts, and 
should never be discarded. Use it in soups and sauces, or cook it down and 
serve with the vegetables. 

It is perfectly safe to let vegetables stay in the can after the can is 
opened. However, for storing in the velvlqpentee, all cooked foods are bet- 
ter covered dishes. 

» ee a cari of vegetables, it is not necessary to aerate them before 
om not, of course, wash them. Cook for the ¥ time desired. 
A similar article on canned fruits is scheduled to appear in 


the November number of Good Housekeeping. 


Canned Food Exports in August 


As compared with August, 1926, exports of canned vege- 
tables and canned sardines in August of this year were much 
larger, while canned fruit and salmon exports were considerably 
smaller. The statistics for various canned foods, as compiled 
by the Department of Commerce, follow: 

August, 1926 August, 1927 
Pounds Value Pounds Value 


Canned meats, total ....1,396,768 $471,392 1,349,879 $505,012 
199,3 75,820 199,274 71,641 
91,224 267,222 71,922 
328,275 8,531,725 558,837 
Evaporated milk 585,112 4,239,952 449,888 
Canned vegetables, total 4, ‘558, 373 468,842 10,234,334 
Canned fruits, total ..33,167,278 8,515,063 15,549,484 
678,140 2,923,354 
1,183,509 4,606,514 
605,935 963,271 
483,722 5,122,288 
494,864 1,698,760 
113,145 4,886,800 


Conference Called on Consular Procedure 


The Commission on simplification and standardization of 
consular procedure authorized by the Pan-American commercial 
conference held last May, will convene in Washington on October 
10. It is expected that delegates will be present from 21 of the 
American republics to consider, among other subjects, the re- 
duction of the number of shipping documents requiring consular 
certification ; the simplification of data required for consular in- 
voices; possibility of the adoption of a standard form of con- 
sular invoice and a moderation of consular fees, and related 8 Pr] 
questions. 


a 
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Broker Secures Newspaper Correction 

A mid-west paper of September 16 carried a story of the 
death of one person and the illness of three others, ascribed to 
canned foods. A canned food brokerage firm in that city 
promptly took the matter up with the county coroner, who said 
the real cause was some chicken and potatoes which had been 
left out of the refrigerator and which had become tainted. The 
newspaper was asked to correct the original story, and did so. 
It was prompt work on the broker's part, and good work, which 
the industry will be sure to appreciate. 


Urges Dealers to Know What's Inside the Can 


Meat Merchandising in its October number advises re- 
tailers to know what's inside the can, if not from the packing 
point of view, at least from that of the consumer. “Apply in- 
telligent selling to your canned foods department,” it states, 
“and you can have a turnover resembling ‘Canned Foods Week’ 
practically every week the year round. In fact, the chief value 
of campaigns of this kind is to demonstrate to retailers as a 
whole the profit possibilities of even a short-margin push where 
a little intelligent push is employed to multiply the turnover, 
thus diminishing the selling cost per can and augmenting net 
profits.” 


Southwest Freight Rate Changes Postponed 


The effective date of the Interstate Commerce Commission's 
order requiring extensive revision of freight rates in the South- 
west on a mileage basis has been postponed from December 5 to 
February 3, 1928. 


Files Complaint on Dried Bean Rates 
A complaint has been filed with the Interstate Commerce 
Commission (Docket 20027) asking for the establishment of 
reasonable rates on dried edible beans from points of origin in 
Wyoming to Missouri River points and points taking the same 
rates or differentials. 


Malayan Pineapple Exports Decline 
Exports of canned pineapple from British Malaya during 
the first six months of 1927 totaled 43,909,152 pounds, accord- 
ing to a report received by the U. S. Department of Commerce, 
this being a decline of more than 18,000,000 pounds from the 
shipments during the first half of 1926. Of the exports in 1927, 
the United Kingdom took 36,436,870 pounds and British posses- 
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sions 4,120,480 pounds. Shipments to the United States totaled 
1,384,477 pounds. 


Canned Fish Regulations in Italy 


Italian rules for the preparation, importation, and sale of 
food products prepared from fish and put up in containers, re- 
ferred to in the Information Letter for September 10, have been 
translated and sent in to the Department of Commerce by the 
acting commercial attache at Rome. Articles 4, 5, and 6 of 
the regulations are those of special interest to American fish 
exporters. 

According to Article 4, it is forbidden to place on sale or in 
general to furnish for human consumption fish preserved in 
cans or other containers when the latter do not bear the follow- 
ing specific markings: (a) Indication of the character of con- 
tents; (b) grade of oil or other preservative medium employed ; 
(c) net weight of contents; (d) name of the producer; (e) lo- 
cation of the plant. 

In special cases the Ministry of National Economy, acting in 
concert with the Ministry of Interior, may permit in place of ful- 
filling the requirements under (d) and (e) the imprinting of 
a symbol in the form of a duly registered trade-mark. 

The above indications must be either in relief or litho- 
graphed indelibly on metal containers, branded on wooden con- 
tainers and in relief on glass containers. 

Metal seals and labels and other supplementary descriptive 
markers placed on the containers must not cover or hide the 
marked indications required as shown above nor must they be 
in contradiction of those obligatory indications. 


All obligatory indications required by Article 4 must be re- 
produced on the other wrapper of whatever character they may 
be in which the containers are placed. The regulations may es- 
tablish the limits of tolerance within which the indication of net 
weight may conform to the actual net weights. 

Article 5 requires that all fish food products preserved in 
cans or other containers imported into Italy, as well as bearing 
all indications prescribed in Article 4, must be accompanied by 
a sanitary certificate issued by the Government of the country 
of origin. That certificate must show the product has been pre- 
pared under hygienic conditions and has been subjected to an ef- 
fective sterilizing process. 

Article 6 requires that to be consistent with the present de- 
cree, on the containers of preserved fish food products, the 
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marking “sardina” (sardine) can be used only for the Clupea 
pilchardus, and the marking “Acciuga”’ (anchovy) for the En- 
graulis enchrasicolus. The designation “tunny” is reserved to 
the species of Orcynus Tynnus. The species Tynnus Alalonga 
and the genus Pelamys must be marked, respectively, “tonno 
bianco (white tunny)” and “tonnetto.”’ 


Bulletin Issued on Cherry Orchard Management 

A bulletin on orchard management, with special reference 
to cherry production, based upon a sixteen-year record kept by 
A. J. Rogers, Jr., owner of a farm in Benzie County, Mich., has 
been issued by the Agricultural Experiment Station of Michi- 
gan State College at East Lansing as Special Bulletin No. 166. 
While the summary of development and maintenance costs and 
of yields and returns from these records should not be taken 
a8 an average or cross section of the cherry industry in Michigan, 
owing to the fact that in some respects the conditions on Mr. 
Rogers’ farm are extreme, the foreword to the bulletin states 
that the article serves to point out what are the real problems in 
the business of cherry growing and to suggest methods for their 
solution. 


Tunny Fish Industry of Libya 

The year's total catch of tunny fish of Libya (Tripolitania 
and Cirenaica, Africa) for the season just ended was much be- 
low normal, being only 9,206 tons, compared with 12,9389 tons 
in 1926, and 18,758 tons in 1925, according to a report received 
from the American consul at Genoa, Italy. This decreased produc- 
tion is attributed to various reasons, one being that the high 
tides and currents which have been felt with exceptional violence 
this year on the coast of Tripolitania have caused enormous 
damage and submerged the fishing nets just at the time of the 
passing of the shoals; by others the decrease is attributed to 
the presence in the waters of large fish, especially of the killer 
whale type. 


Tomato Juice a Preventive of Pellagra 
That tomato juice when fed in sufficient quantities is an ef- 
fective preventive of pellagra has been demonstrated through 
experiments conducted by Dr. Joseph Goldberger of the United 
States Public Health Service. Twenty-one patients were used in 
the experiment, each one being fed 40 ounces of tomato juice 
daily, and not a single one developed any evidence of the disease, 
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although long experience with this class of patients led Dr. Gold- 
berger to expect that 40 to 50 per cent of them would develop 
pellagra within three to eight months if the tomato juice con- 
tained no pellagra preventive. 


Dr. Goldberger has been working for a number of years on 
pellagra. In early years, it was demonstrated that pellagra can 
be prevented by an adequate diet of wholesome and nutritious 
foods, and thereupon Dr. Goldberger began to study the effect 
of individual foods. It was found that fresh meats and milk 
were particularly effective, and for some time it was believed 
that the protein in these foods were responsible for their bene- 
ficial results. 

More recently Dr. Goldberger has come to the conclusion, 
however, that vitamin B is more particularly involved. It is be- 
lieved that vitamin B consists of at least two fractions, one of 
which is the beriberi-preventive factor, while the other is desig- 
nated as the pellagra-preventive factor and is regarded as prob- 
ably identical with the so-called growth promoting factor in 
vitamin B. With this in mind, Dr. Goldberger considered that 
some of the vegetables containing vitamin B should be pre- 
ventives for pellagra. Consequently a study of canned tomatoes, 
carrots and rutabagas was carried out. To begin with, the juice 
of canned tomatoes pressed through a cloth was fed to human 
subjects in quantities ranging from 3 to 4.5 ounces without any 
appreciable beneficial effects. 

“In consequence,’ Dr. Goldberger stated, “a previously 
formed impression that tomatoes, or at least canned tomatoes, 
were lacking in the pellagra-preventive factor, was strengthened 
in our minds, and this all the more as we had observed two or 
three instances of pellagra in patients who, for considerable 
periods, had taken daily approximately six ounces of such to- 
mato juice.” 

Subsequently larger quantities of tomato juice were experi- 
mented with, since 40 ounces of milk per day were required to 
get results, and a similar amount of tomato juice was used. It 
was found, as previously stated, that not a single patient fed 
this amount developed any evidence of the disease, thus demon- 


strating the effectiveness of tomato juice in combatting the 
disease. 
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